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Apple & Cranberry Skillet Crisp 
Yield:  approximately 8 servings 

 
For Filling: 
½  Cup apple or orange juice 
2 Tablespoons cornstarch or arrowroot 
1 Tablespoon fresh lemon juice 
1 Tablespoon minced fresh ginger, or to taste (or sub 1 teaspoon ground ginger) 
4 Cups thinly sliced apples (about 4 medium) 
2 Cups fresh or frozen (thawed) cranberries 
½ Cup coconut sugar, honey, or maple syrup 
1 Teaspoon ground cinnamon 
For topping: 
2/3 Cup almond flour (or almond meal) 
½ Cup sliced almonds 
1/3  Cup chopped pecans or walnuts 
1/3 Cup sunflower seeds 
¼ Cup honey or maple syrup 
¼ Cup coconut oil or unsalted butter 
1 Teaspoon ground cinnamon 
 
Preheat oven to 400 degF.   
 
Heat 10-inch cast-iron skillet over medium heat.  In small jar combine apple/orange juice, 
cornstarch, lemon juice and ginger; shake until cornstarch dissolves.  Add mixture to heated 
skillet until cornstarch dissolves.  Add mixture to skillet and heat until starting to thicken, 
stirring constantly.  Add apples, cranberries, sugar, and cinnamon; toss to coat and continue 
cooking over medium heat, stirring often, until fruit begins to soften and mixture thickens and 
coats mixture, about 3-4 minutes total.  Remove from heat. 
 
For the topping: combine almond flour, almonds, pecans/walnuts, sunflower seeds, 
sweetener, fat, and cinnamon in a medium bowl until crumbly.  Sprinkle evenly over fruit.   
 
Place skillet in preheated oven and bake filling is bubbly and topping is browned, about 15 
minutes.  Allow to cool on a wire rack about 1 hour before serving.   
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